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BASIC-ABSTRACT: 

Body (1) has inlet/outlet (2,3) pipes for prod.; concentric to inlet pipe (2) are 
discs (4,5) with coupled circular channels (6). Meshes (7) are fixed between 
channels of bottom disc (4) and distance between working surfaces of discs (4,5) is 
determined by mathematical formula in terms of length of perimeter at corresp. 
point (m.); and a constant 1 A 1 = rotational frequency (3000 r.p.m.) 0.002 cu.m, or 
0.000133 cu.m or 0.000066 cu.m, w.r.t. productivity = 36 cu.m/hr, 24 cu.m/hr., and 
12 cu.m/hr., respectively. 

Prod, to be pasteuris ed is fed along pipe (3) to gap between discs (4,5) where 
meshes (7) are given rotary motion by drive (8) . As prod, transfers from gap to 
circular channels (6) speed drops abruptly and, according toe Berrnoulli's Law, the 
dynamic pressure is converted into static pressure with multiple increase in its 
value, creating conditions to break down cell membranes of pathogenic flora, i.e. 
pasteurisation . Mechanical breakdown is done re peatedly . 
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The invention pertains to the pasteurization of milk, fruit and vegetable juices and may be 
used in the beverage industry and in agriculture. 

The purpose of the invention is to increase the efficacy of pasteurization. 

Figure 1 shows the pasteurizer in axial section, Figure 2 shows a plan view of same; and 
Figure 3 shows the disks in axial section. 

The pasteurizer contains a body 1 with product inlet 2 and outlet 3 pipes and disks 4 and 5 
concentric to pipe 3 equipped with coupled circular channels 6; the surface of the bottom disk 4 is 
equipped with meshes 7, the size of whose openings decreases from the axis of the drive 8 of disk 
4 towards the periphery; the cross-sectional open area of the coupled circular channels 6 likewise 




decreases; and the distance between the working surfaces of disks 4 and 5, calculated from a 
mathematical formula, is adjusted by threaded rods 9. The bottom disk is equipped with a labyrinth 
seal 10. 

The distance between the working surfaces of the disks is calculated using the 
mathematical formula 

h = A/(7iD) 2 
where h is the distance between the disks in m; 
TtD is the length of the perimeter at the corresponding point in m; 
and A is a constant which for a rotational frequency of 3000 rpm is equal to 0.0002 m 3 , 

3 3 3 3 

0.000133 m , or 0.000066 m , depending on whether the productivity is 36 m /h, 24 m /h, or 
0.000066 [sic, for 12] m 3 /h, respectively. 

Equipping the pasteurizer with meshes affixed between the coupled circular channels of the 
lower disk eliminates slippage of the product and increases the motive force of the pasteurization 
process, i.e., centrifugal force, while the mesh size decreases from the axis of the disks to the 
periphery, and the cross-sectional open area of the circular channels likewise decreases, which 
shortens the distance between the zones of pasteurization. Setting the distance between the disks 
according to a mathematical formula eliminates layering of the product and reduces slippage. All 
of the above increases the degree of pasteurization. 

The pasteurizer works as follows: 

The product to be pasteurized is fed via inlet 3 into the gap between disks 4 and 5, where, 
via meshes 7, it is drawn into rotary motion by drive 8. As the product moves from the gap to 
circular channels 6, the speed drops sharply, and by Bernoulli's law dynamic pressure is converted 
into static pressure, which becomes several times as great, creating conditions for rupture of the 
cell membranes of pathogenic flora, i. e., pasteurization. This mechanical rupturing takes place 
many times. 

To prevent counter-slippage of the product, the distance between the disks is adjusted 
according to the formula. 

For a productivity of 36 m 3 /h and D = 0. 1 m (with A - 0.0002 m 3 ), h = 0.002028, while for 
D = 0.4 m,h = 0.0003166 m. 

Cl aim 

A pasteurizer, containing a body with product inlet and outlet pipes and disks concentric to 
the inlet pipe, provided with coupled circular channels, characterized in that, in order to increase 
the efficacy of pasteurization, it is equipped with meshes affixed between the coupled circular 
channels of the bottom disk, and the distance between the working surface of the bottom and top 
disks is calculated using the mathematical formula: 
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h = A/(*D) 2 
where h is the distance between the disks in m; 
7tD is the length of the perimeter at the corresponding point in m; 

and A is a constant in m 3 , which at a rotational frequency of 3000 rpm is equal to 0.0002 m 3 , 
0.000133 m 3 , or 0.000066 m 3 , depending on whether the productivity is 36 m 3 /h, 24 m 3 /h, or 
12 m /h, respectively. 
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Figure 1 
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Figure 2 



